Entradas

@ Muek Kratien Prik Thai* (160 g)
@ Thai Satay Kuam (160 g)
@ Chormuang

@ Peek Gai Thod Sriracha
@ Thod Man Saffron (180 g)
e

@ Khong Wang Kuam* (200 g) (For Two)

@ Salmon L ui-Suan (160 g)

A .
@ Tom Kha Gai

Postres



@ [-Tim Thai

@ Thong Muan Cha Thai

@ Sakoo Cantaloupe L ychee Sor bet

@ Kao Nieaw Mamuang |-Tim Kati

@ Sangkaya

Ensaladas

A |
@ Mieng Som-O Puu Krob

@ Gaeng Kiew Wan Gai (200 g)

@ Gaeng Phed Ped Yang (200 g)

@ Massaman Nuea (200 g)



s
F

. .
@ Gaeng Kati Talay (200 g)

LA
%

Nachspeise

ra
'

-
@ Kluay Thod

l.
hY

@ Tom Pla

Thai - Suppen

‘ Tom Yum Goong

Platos Fuertes

r

.
@ Khao Pad Saffron (220 g)

.
@ Gai Phad Med Mamuang Himmapharn (240 g)



@ Phad Thai Goong Sod (200 g)

ovaion

@ Pad K aprao Nuea (220 g)
@ Goong Gratiem Prik Thai (200 g)
ovaion

@ Pla Sam Rod (220 g)

ovaion

@ Khao Soi Salmon (200 g)

ovaion

@ Nua Toon L ychee (200 g)
ovaion

@ Phad Tom Yum Heng Goong (180 g)

@ Nuea Phad Prik Hnoom (220 g)

Vegetarianos

PV

@ Tom KhaYod Mapraow
PV

@ Pad Ka Phao Hed Ruam



Sin clasificar

@ Yum Pla Salmon
AU _
@ Pad Thai Tao Hoo
AU

@ Moo Nam Tok



